Circuits

MakerSpace ??X@i—’ Squishy

Supplies: Step 1: Pick a Project Card

@ Conductive dough (color)

shycircuits uits. ¢

e n\(' ;shc'-‘lts
Look at the G ™

project cards.

© Insulating dough (white)

@ Battery + battery holder Pick an option

@ LEDs, fans + motor, on/off to create.
switch, buzzer

Step 2: Gather Dough
oL -
Conducti Insulati
onductive neuiating Follow the instructions on
Follow the instructions on the chosen card. your card to build a circuit.
Be sure to not mix doughs. White is Replace doughs in original
insulating. Color is conductive. Grab a containers when done.
pinch of each dough. Repeat with another card!
Curious how to make your own conductive and insulating dough?
See the back for instructions.

o Cedar Park
8 cpplmakerspace@cedarparktexas.gov ? cedarparktexas.gov/makerspace Public Library
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Circuit

The path in which electrical currents flow. A
completed circuit takes the form of a circle.

Short Circuit

An electrical circuit in which a path of very
low resistance has been created.

Conductor

= =
A material or object that allows electrical “ I
current to easily flow through it. Salt is =
conductive in the dough. J
Insulator -

[
A material or object that does not allow h |{

electrical current to easily flow through it.

LED

A light-emitting diode or LED is a
semiconductor device that emits visible light .

when an electric current passes through it.

Terminal

A conductive surface that provides an - @ +
electrical connection point.




Making Insulating Dough

-\ :- Ih«.‘ 1i‘: - 1;‘ 'h‘ _‘§ 2
7 ‘ -— /
Ingredients Insulators do not allow electricity to easily
+ 1% Cup (355 mL) Flour pass through them. Resistance is a

« % Cup (118 mL) Sugar measurement of how insulating something is.

* 3 Tbsp. (44mL) Vegetable Oil This dough is resistive which means little

» Y Cup (18 mL) Deionized electricity can flow through it.
Water
{Note: distilled or regular tap water II"IStEEH_:I of |-|"|5U|ﬂtir'|_g d?ug!‘h you can E_||5f" try
can be used, but the resistance of artist’s clay, which is highly resistive.

the dough will be lowear)

Step 1:

Set aside ': cup flour to be

_ used later. Mix remaining

i flour, sugar, and oil in a pot or
large bowl.

\¥ )
Step 2:
Mix in a small amount (about 1

Tbsp.) of deionized water, stirring
until the water is absorbed.

Repeat this step until large,
sandy lumps begin to form.

o . . w Page |1
squishycircuits

www.SquishyCircuits.com

From: https://squishycircuits.com/pages/dough-recipes




Making Insulating Dough

f-f_“_ — Step 3:
f_ he ; Turn the dough out onto a sheet tray or
o= e a floured countertop, gathering it into a
R i iy E single lump.
T —

Step 4:

Add small increments of flour
or water to yield a dough-like,
pliable consistency.

_—

Storage:
Keep the dough in a sealed container or bag for up to a week. For longer

periods, the dough can be frozen.

While in storage, the oil may separate and the dough may lose its dough-like
consistency. Simply add additional flour to remove the stickiness before

using again.

Page | 2
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Making Conductive Dough

Ingredients
1% Cup (355 mL) Flour
1Cup (237 mL) Water
Y Cup (58 mL) Salt
3 Tbsp. (44 mL) Cream of Tartar®
1Tbhsp. (15 mL) Vegetable Qil
Opticnal: food coloring
* 8 Thsp. (133 mL) of Lemon Juice may
be substituted

Step 2:

Cook over medium heat, stirring
continuously. The mixture will
thicken, and lumps will begin to
form.

squishycircuits:

www.SquishyCircuits.com

LS

Conductors allow electricity to pass
through them.

In this recipe, the salt and water
allow electricity to flow and bring
your Squishy Circuit creations to life.

Many purchased doughs are salt
based so they can be used (results
may vary).

Step 1:

Mix water, 1 cup of flour, salt,
creamn of tartar, vegetable oil
and food coloring (if using) in
a medium-sized saucepan.

A non-stick pan works best.

i

g

Page |1

From: https://squishycircuits.com/pages/dough-recipes




Making Conductive Dough

Step 3:

Continue heating and stirring until the
mixture forms a ball and pulls away
cleanly from the sides of the saucepan.

Step 4:

Turn the dough out onto a
floured surface. Use
caution, as it is very hot at
this point

Step &5:

Allow the dough to cool for a Tew
minutes before kneading flour
into it until the desired
consistency is reached.

Storage:
Keep the dough in a sealed container or bag for several weeks. For longer periods,
the dough can also be frozen.

While in storage, water from the dough may create condensation inside the
container; this is normal. Knead the dough after removing it from the storage
container to refresh its pliability.

Fage | 2
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